
Price is subject to 10% service charge. 以上價目按原價另收加一服務費。

If you have any concerns regarding food allergies or dietary restrictions, 

please alert our staff prior to serving yourself.

如果您對食物過敏或飲食限制有任何顧慮，請在用餐前告知我們的工作人員。

Pastries and Sweets 法式糕點及甜點
Jasmine Apple Cinnamon Mousse Cake

茉莉花蘋果肉桂慕絲蛋糕

Pineapple Sage Pear Mousse Cake

菠蘿香梨慕絲蛋糕

Lemon Mousse and Almond Tart

檸檬慕斯配杏仁撻

Orange Hazelnut Chocolate Choux Pastry

法式橘子榛子朱古力泡芙

Selection of Scones

精選牛油鬆餅
(Clotted Cream, Rose Strawberry Jam,  Jasmine & Yuzu Marmalade) 

英式奶油忌廉、玫瑰士多啤梨醬、茉莉柚子果醬

Savories 鹹點
Iberico Ham and Cantaloupe Skewers

黑毛豬火腿及網紋瓜串
New Zealand Mussel with Mango Salsa

紐西蘭青口配芒果莎莎
Apple Waldorf Salad with Puff Pastry

華都夫蘋果酥皮
Foie Gras Mousse Toast with Cranberry Jam

鴨肝醬多士配蔓越莓果醬

Freshly Brewed Coffee or Fine Tea
即磨咖啡或精選茗茶

Or 或

Tropical Fruit Ice Tea/ Pink Guava Lychee Oolong Tea/ 
Cucumber Lime Nojito Tea (additional 另加 HK$18)

熱帶水果茶/ 番石榴烏龍茶/ 青瓜青檸茶

$608 for two persons 兩位用

Fruit Theme Afternoon Tea Set
下午茶
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